



For your enjoyment Chili’s serves you only... FRESH SQUEEZED Orange Juice 

FRESH SQUEEZED Grapefruit Juice 
FRESH SQUEEZED Lime Juice 


MARGARITAS 



Try our Margaritas that are HAND-SHAKEN 
and made FRESH just for you. 


SHAKE THINGS UP 


Presidente Margarita® 

Shake up your day with our distinctive hand-shaken Margarita made 
with Herencia De Plata Anejo Tequila (100% Blue Agave), Patron 
Citronge Orange Liqueur & Presidente Brandy. 7.49 


World’s Freshest Margarita® 

The freshest one yet! Milagro Silver Tequila (100% Blue Agave), 
Agave nectar and fresh-squeezed lime juice on the rocks. 7.49 

Patron Pomegranate Margarita 

The perfect mix of Patron Silver Tequila (100% Blue Agave), 
Patron Citronge Orange Liqueur and pomegranate with a splash 
of 7-up. 7.49 

Top Shelf Or Frozen Top Shelf Margarita 

(Strawberry, Raspberry, Mango & Strawberry Banana) 

For the real Rita fan. Made with Tres Alegres Compadres Tequila 
(100% Blue Agave), Patron Citronge Orange Liqueur and GranGala. 
Served frozen or on the rocks. 6.99 

Texas Bulldog 

Our famous Top Shelf Margarita served with an inverted Coronita 
served in our hand blown Aztec glass. 9.99 

CARIBBEAN MARGARITAS 


PREMIUM MARGARITAS 

If you’re a margarita connoisseur - and who isn’t - then you should try our 
Premium Margaritas. Served on the rocks with the finest tequila and spirits 
(2 oz spirits). 


Chambord 1800 Margarita 

Distinctly flavorful. Distinctly yours. Herencia De Plata Reposado 
Tequila (100% Blue Agave), Patron Citronge Orange Liqueur® and 
Chambord Raspberry Liqueur. 7.49 


El Nino Margarita® 

Look what the wind blew in! Herencia De Plata Reposado Tequila (100% 
Blue Agave), GranGala, Patron Citronge Orange Liqueur® and fresh 
squeezed orange juice. 7.49 

Grand Patron Margarita® 

Patron Silver Tequila (100% Blue Agave), Grand Marnier with a 
squeeze of fresh lime. 8.49 

Tropical Sunrise Margarita 

Herencia De Plata Reposado Tequila (100% Blue Agave), Melon Liqueur, 
pineapple juice & a splash of grenadine. 7.49 

Blue Pacific Margarita 

Herencia De Plata Reposado Tequila (100% Blue Agave), Patron 
Citronge Orange Liqueur and Blue Curacao. It will remind you of cool, 
tropical nights. 7.49 



(2 oz. Spirits) 

Reggae Sunsplash 

A festive blend of Bacardi Rum, Grand Marnier®, mango, fresh- 
squeezed orange juice, sweet & sour and grenadine. 7.49 

Jamaican Paradise 

Paradise is a perfect combination of Parrot Bay Caribbean Rum, 
Blue Curacao, Melon Liquer, Tres Alegres Compadres Tequila (100% 
Blue Agave) and sweet & sour. 7.49 


L Drink Responsibly. — 
^— Drive Responsibly 1 






COCKTAILS 

For your enjoyment Chili’s serves you only... 

FRESH SQUEEZED Orange Juice - FRESH SQUEEZED Grapefruit Juice - FRESH SQUEEZED Lime Juice 


Texas Bellini 

Frozen peach blend of Appleton Rum, champagne and a 
splash of sangria. A Chili’s Favorite. 6.99 


Lynchburg Lemonade 

A refreshing blend of Jack Daniels, Triple Sec, sweet & sour and 
a splash of 7-up. 6.99 

Calypso Cooler 

Sail away with Parrot Bay Caribbean Rum, Peach Schnapps, fresh- 
squeezed orange juice and grenadine. 6.99 

Mandarin Blush 

Smooth as a sunset with Smirnoff Orange Vodka, cranberry 
juice and 7-up. 6.99 

Twisted Lemonade 

A refreshing cocktail with Smirnoff Citrus Vodka, Triple Sec and 
sweet & sour. 6.99 

Long Island Iced Tea 

Vodka, Rum, Gin, Triple Sec, sweet & sour and Pepsi. 6.99 


Fuzzy Navel 

Peach Schnapps with fresh-squeezed orange juice. 6.99 

Mai Tai 

Rum, Triple Sec, pineapple, fresh-squeezed orange juice and 
grenadine. 6.99 

Sea Breeze 

Vodka, fresh-squeezed grapefruit juice and a splash of 
cranberry juice. 6.99 

Paralyzer 

A special blend of Vodka, Kahlua, cream, and Pepsi. 6.99 

Tequila Sunrise 

Tres Alegres Compadres Gold Tequila (100% blue agave), fresh- 
squeezed orange juice and a splash of grenadine. 6.99 

Grey Goose Greyhound 

Grey Goose Vodka, fresh-squeezed grapefruit juice. 7.49 



Jamaican Paradise Reggae Sunsplash 


CAESARS 


MARTINIS 


Traditional 

Smirnoff Vodka and Motts Clamato Juice 
garnished with pickled asparagus and lime. 6.99 

Great Canadian 

Smirnoff Vodka and Motts Clamato Juice 
garnished with lime, pickled asparagus, 
and horseradish. 6.99 


Southwest 

Smirnoff Vodka and Motts Clamato Juice 
garnished with a lime, pickled asparagus and 
Chipotle tabasco. 6.99 

Top Shelf 

Grey Goose Vodka and Motts Clamato Juice 
garnished with lime, pickled asparagus, 
olives, and horseradish. 7.49 



All Texas Size (min 2 oz.) 


Original Top Shelf Martini 

Created with Grey Goose Vodka or 
Tanqueray Gin dried with a splash of 
Glenfiddich (2 oz.). 7.99 


Tropitini 

The sweet taste of the tropics, featuring 
Smirnoff Vanilla Twist Vodka, Parrot Bay 
Caribbean Rum and pineapple juice. 7.49 

Oasis Martini 

Smirnoff Citrus Vodka, Hpnotiq Liqueur, 
Blue Curacao and pineapple juice. 7.49 


Appletini 

Smirnoff Green Apple Twist Vodka 
and Sour Apple Pucker mingle in this 
tempting cocktail. 7.49 


Cosmopolitan 

Chill out with Smirnoff Citrus Vodka, 
Cointreau and cranberry juice. 7.49 


Crantini 

Chilled cranberry juice splashed 
over Smirnoff Vodka and drop of dry 
vermouth. 7.49 














PREMIUM WINES 


RESERVED 

RED 

Glass 9.99 Texas Size add 2.99 Bottle 39.99 

Eos Cabernet Sauvignon (California) 

Full-bodied with superb structure, it has intense fruit and cocoa 
flavours, and a lingering, silky finish. 

Zenato Ripassa Valpolicella (itaty) 

Deep ruby red, hints of blackberry jam, raisin pie, coffee, 
licorice and classic Italian leather. 


RESERVED 

white: 

Glass 9.99 Texas Size add 2.99 Bottle 39.99 

Kim Crawford Sauvignon Blanc (new Zealand) 

A crisp and powerful, well balanced wine with intense aromas 
of gooseberry, passion fruit and citrus flavours. 

Sterling Estates Chardonnay (California) 

The flavors are rich, ripe orchard fruit with a hint of lemon 
curd and baked spiced apple. 



fine: red wines 

Glass 8.99 Texas Size add 2.99 Bottle 29.99 


D'arenberg Red Stump Jump (australia) 

This Shiraz, Grenache, Mourvedre blend has a rich multi¬ 
layering of blackberry, spice and white pepper. 

Errazuriz Merlot (chile) 

This Merlot shows aromas of spicy black fruits and soft oak. 
The ripe tannins create a friendly red wine with a smooth 
texture and balanced finish. 


The Show Cabernet (u.s.a.) 

Grabs your attention. Big and bold, it is dominated by full flavors 
of dried black cherries, and layers of spice and sweet vanilla. 


Dona Paula Malbec (argentine) 

Full bodied and well structured, loaded with black plums, prunes 
and bitter chocolate aromas. 


FINE WHITE WINES 

Glass 8.99 Texas Size add 2.99 Bottle 29.99 

Oyster Bay Sauvignon Blanc (new Zealand) Lindemans Bin 65 Chardonnay (australia) 

This elegant wine is fresh and zippy with hints of A complex wine offering a huge spectrum of flavours, 

citrus and melon flavours. often referred to as “sunshine in a bottle”. 


Bolla Pinot Grigio (ITALY) 

Well balanced with crisp acidity and delicate flavors 
with hints of peach, melon, pear and lime. 


HOUSE WINES 


Glass: 7.99 Texas Size add 2.99 
1/2 Litre 17.99 



L^. _sJ 


In a hurry? Ask your server for our To Go menu. Just call in your order and presto 
- you can enjoy all your Chili’s favorites To Go! 


HOUSES SPECIALS 


Happy hour every day 

2.00 off Hiballs Cocktails, Domestic Draft Beer 
and Glasses of Wine. Complimentary warm tostada 
chips and house-made cilantro salsa. 

3:00 pm to 6:00 pm - Monday to Friday. 

1:00 pm to 4:00 pm - Saturday & Sunday. 

(lounge & patio only) 

Wing Wednesday 

Every Wednesday 1/2 price Wings Over Buffalo 
(lounge & patio only) 

Thirsty Thursday 

3.99 Domestic Draft Pints 
(lounge & patio only) 


UnWine’D Your Weekend - ah Day Sunday 
A glass of your favourite wine for 2.00 off 

Call Ahead Seating/Reservations Anytime 

Call us when you leave home, work, or the game, to reduce 
your wait during prime time. Reservations for any size. 

Chili’s To-Go And Party Platters 

All Chili's favourite foods packaged up for you to enjoy 
at home or work. 

Chili’s Rechargeable Gift Cards 

Available for any amount. 


ICE COLD BEER 


ICE-COLD BEER 

Served in a frosted glass or in pitchers. Ask your server about local selections. 

Bottled Beers & Coolers 


Budweiser 
Bud Light 
Labatt Blue 
Kokanee 
Kokanee Gold 
Alexander Keith’s 


Stella Artois 
Bud Light Lime 
Guinness Draught 
Smirnoff Ice 
Mike’s Hard Lemonade 






BEER RITA 

Add frozen Top Shelf 
Margarita to any draft beer 
“The Iceberg". .99 









APPETIZERS 

All of our appetizers are made to order and deliver big FLAVOUR that's simply too good not to share. 


Triple Play™ 

A combo of our three favorite 
starters. Generous portions 
of our Chicken Crispers®, 
Boneless Buffalo Wings and 
Southwestern Eggrolls with 
sauces for dipping. 16.99 

Great For Sharing 



Southwestern Eggrolls 

A crispy flour tortilla filled with smoked 
chicken, black beans, corn, jalapeno Jack 
cheese, red peppers and spinach. Served 
with avocado-ranch dressing. 13.49 

Fresh Spinach & Artichoke Dip 

Fresh chopped spinach mixed with fresh 
onions, garlic, artichoke heart, and a blend 
of Parmesan, Provolone, Ricotta, and Romano 
cheeses. Baked and topped with pico de 
gallo. Served with warm tostado chips. 10.99 


Hot Chili and Cheese Dip 

A true classic from the South. A blend 
of mixed cheese with seasoned fresh 
ground beef served in a skillet and 
topped with our ancho-ranch dressing. 
Served with warm tostada chips. 9.99 

Big Mouth® Bites 

Enjoy a serving of four savory mini beef 
burgers topped with applewood smoked 
bacon, aged Cheddar cheese, sauteed 
onions and Ranch dressing. Served with 
crispy onion strings and jalapeno-ranch 
dressing. 11.49 

Tostada Chips 

Warm and crispy tostada chips with our 
flavourful house-made salsa. 8.99 

New house-made salsa-ranch 
or ranch for an extra .49 

Lettuce Wraps 

Delicious grilled Asian-spiced chicken with 
carrots, water chestnuts, cilantro, crispy rice 
noodles and toasted almonds. Served with 
fresh lettuce and sesame-ginger and peanut 
sauces for dipping. 13.99 

Texas Dry Ribs 

A pound of crispy pork rib ends tossed with 
a blend of spices. 10.99 


Classic Nachos 

Our nachos have ancho queso, melted 
cheese and jalapenos on every chip. Served 
with salsa and cilantro sour cream. 13.49 

Add hand-pulled smoked chicken 
or marinated fajita steak... 2.99 

Add guacamole... .99 

Texas Cheese Fries 

Homestyle fries smothered with chili, melted 
cheese, jalapenos and applewood smoked 
bacon. Served with ancho-chile ranch dipping 
sauce. 10.99 

Add sour cream... .99 


OTINGr IT ON 

Our signature wings made your way. 

Boneless Buffalo Wings 

Tossed with our spicy wing sauce. Served 
with cool bleu cheese dressing. 11.99 

Wings Over Buffalo® 

Tossed in our spicy wing sauce. 

Served with cool bleu cheese dressing. 10.99 


soups & chili 

Warm your taste buds with our FLAVOURFUL 
soups and world-famous chili. 


Texas Chicken Enchilada Soup 

Crushed tomatoes, yellow Arizona onions 
and fresh roasted chicken. Topped with 
tortilla strips, cheese and house-made 
pico de gallo. 5.79 


... - Chicken & Green Chile Soup 

With rice, green chiles and tomatoes. 
Topped with cilantro, avocado and 
a lime wedge. 5.79 


Add garlic toast for .99 


Creamy Aged Cheddar Chowder 

Country style cream, sharp Cheddar and fresh cut 
broccoli. 5.79 

Terlingua Chili 

Slow-cooked chili with beef, onions and chiles 
Topped with cheese and cilantro sour cream. 7.99 


Gluten menu available upon request. 















A FRESH TAKE ON SALADS 

Created from produce selected at the peak of FRESHNESS 
and HAND-TOSSED right in our kitchen. 


Quesadilla Explosion Salad 

Fajita-marinated chicken or steak, corn relish, 
mixed cheeses, cilantro, diced tomato and 
crispy tortilla strips. Garnished with an ancho- 
chile ranch drizzle and cheese quesadilla 
wedges. 

Served with our citrus-balsamic 
dressing. 14.99 

Asian Salad 

Grilled chicken or salmon © with lettuce, 
Napa cabbage, crispy rice noodles, edamame, 
green onions, cilantro, seasame seeds, Asian 
vinaigrette and creamy peanut drizzle. 13.99 


Boneless Buffalo Chicken Salad 

Crispy chicken breast tossed in spicy wing 
sauce, combined with bleu cheese crumbles, 
applewood smoked bacon, carrots, tortilla strips 
and pico de gallo. Served with Ranch dressing 
and drizzled with ancho-chile ranch. 14.99 


Caesar Salad 

Crisp romaine tossed in our special Caesar 
dressing with croutons and Parmesan 
cheese. 9.79 

Add Fire Grilled Chicken... 2.99 

Add Fire Grilled Marinated Fajita Steak... 2.99 

Add Garlic & Herb @) 

Grilled Wild Salmon... 3.99 

Add Spicy Garlic & Lime (@) 

Grilled Shrimp... 3.99 


Lettuce Wraps 

Delicious grilled Asian-spiced chicken with 
carrots, water chestnuts, cilantro, crispy rice 
noodles and toasted almonds. Served with 
fresh lettuce and sesame-ginger and peanut 
sauces for dipping. 13.99 

Try it with fresh avocado slices for .99 


SSSSSS 


''"served .1 ,h our »mT°, r cm 

* PS 

10.99 

Unlimited Refills! 

14 ' 00 p.m. daily. 


Cajun Chicken Caesar Salad 

Chili’s cookery has added some spice to your 
Caesar. Served with garlic toast. 13.79 


SANDWICHES 


Your craving ends with our HAND-CRAFTED sandwiches. 
Served with your choice of homestyle fries or spicy coleslaw. 


Cajun Club Sandwich 

A traditional club sandwich with a kick, 
stacked high with smoked chicken, topped 
with applewood smoked bacon, Cheddar, 
Swiss and jalapeno jack cheeses, lettuce 
and tomato. 15.99 


Grilled Chicken Sandwich 

Marinated grilled chicken, applewood smoked 
bacon, lettuce, tomato, Swiss cheese and 
honey-mustard dressing, on a handcrafted 
sesame seed wheat bun. 13.99 

Kick it up with Cajun Spice... .99 


Santa Fe Chicken Wrap 

With fire-roasted corn, tortilla strips, 
cheddar, avocado and tomatoes. 

Served with ancho-chile ranch. 13.49 

Buffalo Chicken Ranch Sandwich 

Crispy chicken with spicy wing sauce and 
ranch dressing on a handcrafted sesame 
seed bun. 12.99 


Steak Sandwich 

Our grilled Canadian AAA Sirloin cooked to 
your liking served open faced with garlic 
toast and crispy 
onion strings. 15.49 

Try it with avocado slices for .99 
Substitute sweet potato fries for 1.99 



tACoS 

wrapped IN FLAVOR 

Try our NEWEST creations. 
We’ve packed big. bold flavours 
into our tacos. Served with rice 
and black beans. 

Classic Chicken 

Smoked chicken topped with applewood 
smoked bacon, chedder cheese, green 
onions and cilantro sour cream. 13.99 

m ir'- Classic Steak 

AAA fire grilled steak, Jack and chedder 
cheese, romaine, sauteed onions and 
cilantro sour cream. 12.99 


Ocean Wisei 


Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice 
















burGers, Served iiot & juiCY 

Our Big Mouth Burgers® are BETTER THAN EVER. We make ’em with FRESH, never frozen 100% Alberta AAA 
Lean Fresh Ground Chuck beef. We grill our Texas-size burgers medium-well to 165°. Served on a handcrafted 
sesame seed bun with homestyle fries. Vegetable patty substituted upon request. 


Oldtimer® Burger 

Chili’s original mouth-watering burger with mustard, shredded lettuce, tomato, red onion, 

and deli pickles. 10.99 

Add cheese 1.39 Add chili 1.49 

Shiner Bock® BBQ Burger 

Our newest burger to crave, topped with sweet’n tangy Shiner Bock® BBQ sauce, shredded 
lettuce, tomato, red onion, deli pickles and Cheddar cheese. 13.49 


Classic Bacon Burger 

A crowd-pleasing favorite, our classic burger 
topped with applewood smoked bacon, aged 
Cheddar, mayo, shredded lettuce, tomato, red 
onion and deli pickles 13.49 


Mushroom-Swiss Burger 

We add fresh sauteed mushrooms, aged Swiss 
cheese, mayo, shredded lettuce, tomato, red 
onion and deli pickles. 13.49 


All burgers are served with lettuce, 
tomato , red onion and deli pickles. 

Substitute sweet potato fries for 1.99 



Southern Smokehouse Burger Oldtimer® topped with Avocado Slices and Onion Strings 



TRIPLE-THICK BACON 
SMOKEHOUSE BURGERS 

Our Smokehouse burgers are 
a bacon lover’s ultimate dream 
come true, with triple-thick 
bacon loaded on top. 


Jalapeno Smokehouse Bacon Burger 

Extra thick-cut applewood smoked bacon topped 
with layers of smoked Cheddar cheese, crunchy 
tortilla strips, jalapenos and mayo. Served with 
jalapeno-ranch dressing on the side. 14.49 

Southern Smokehouse Bacon Burger 

Extra thick-cut applewood smoked bacon 
topped with smoked Cheddar cheese, crispy onion 
strings and mayo. Served with ancho-chile BBQ sauce 
on the side. 14.49 


Substitute a vegetarian patty on any of our burgers. 


Gluten menu available upon request. 
















I?|BS, Slow-SMoked IN-HoUSe 


We’ve always smoked our ribs in-house. But now we’re SLOW-SMOKING them over PECAN WOOD so they’re 
fall-off-the-bone TENDER with a BOLD and SAVOURY flavour that’s impossible to resist. 

Served with spicy coleslaw and homestyle fries. 


Custom Combinations 

Create your own combo. Choose any 
two favourites on one mouth-watering 
plate. Served with spicy coleslaw and 
loaded mashed potatoes. 22.99 

• Half Rack Of Original Baby Back Ribs 

• Monterey Chicken® 

• Spicy Garlic & Lime Grilled Shrimp (Q) 

• Grilled Salmon With Garlic & Herbs €% 



Original 

Triple-basted with Chili’s classic BBQ sauce. 

Honey-Chipotle 

Triple-basted with a tangy and sweet honey- 
chipotle sauce. 

Shiner Bock® BBQ Sauce 

Chili’s new sweet ’n tangy BBQ sauce 
made from Shiner Bock® Beer, brewed 
in Shiner, Texas since 1909. 


Full Rack of Ribs 21.99 
Half Rack of Ribs 18.49 



FIRE-GRILLED STEAKS 

All steaks are Canadian AAA grain fed cattle aged 28 days. 

Add crispy onion strings. 1.99 

Add sauteed garlic and lime marinated shrimp. 5.99 @) 

Top any of our steaks w/ peppercorn sauce. 1.99 

a sizzling skillet of sauteed mushrooms for only. 3.99 


The Ultimate In Steak Flavor! 

All steaks cooked to order 

Blue Rare - seared on outside 
Rare - bright red throughout, red juices 
Medium Rare - red throughout, red juices 
Medium - pink, light pink juices 
Medium Well - trace of pink, clear juice 
Well - no red, little juice 


Chili’s Classic Sirloin 

8 oz. top sirloin with our own special 
seasonings and topped with garlic butter. Served 
with fresh veggies, loaded red skin mashed 
potatoes and garlic toast. 19.99 

Flame-Grilled Ribeye 

12 oz. ribeye steak with our own special 
seasonings and topped with garlic butter. 
Served with fresh veggies, loaded red skin 
mashed potatoes and garlic toast. 24.99 


New York Strip 

Aged Canadian AAA center cut 12 oz. steak. The King 
of steaks with our own special seasonings and topped 
with garlic butter. Served with fresh veggies, loaded 
red skin mashed potatoes and garlic toast. 26.99 

Shiner Bock® BBQ Sirloin 

vi* 8 oz. top sirloin grilled with a Shiner Bock® BBQ 
sauce. Served with fresh veggies, loaded red 
skin mashed potatoes and garlic toast. 19.99 


Cajun Ribeye 

12 oz. ribeye steak with Cajun spices and 
topped with spicy Cajun butter. Served 
with fresh veggies, loaded red skin mashed 
potatoes and garlic toast. 25.99 


Sides 

• Red Skin Loaded Mashed Potatoes • Black Beans 

(with bacon, cheese and green onion) • Rice 

• Red Skin Mashed Potatoes with Peppercorn Gravy • Homestyle Fries 




Spicy Coleslaw 
Seasonal Veggies 


’NOTICE: routine food preparation techniques, such as common oil frying, may allow contact 
among various food items, we cannot guarantee any food items to be completely allergen-free. 



Ocean Wise 


Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice 




















TACoS wrapped in FLAVOR 

— 

Try our NEWEST creations. 

Classic Chicken 


We’ve packed big, bold flavours 

Smoked chicken topped with applewood smoked bacon, chedder cheese, 

into our tacos. Served with rice 

green uriiuris dnu cuarnru suur cream, io.ee 


and black beans. 

Classic Steak 



AAA fire grilled steak, Jack and chedder cheese, romaine, sauteed onions 


and cilantro sour cream. 12.99 




SizzliNQ FAJiTas 

everything's better ON the Grill 

Your favourites made with the FRESHEST ingredients and 
GRILLED over an OPEN FLAME so every flavour comes to life. 

All fajitas served with warm tortillas, pico de gallo, cheese & sour cream. 

Fresh made guacamole or extra cheese. .99 

Add Spicy Garlic and Lime Grilled Shrimp to any entree. 5.99 

Try it Cadillac style! Add rice and black beans. 3.99 


Building The Perfect Fajita 

(some assembly required) 

CH*) <-j 


Warm Add Fresh 

Flour Tortilla Fajita 

Ingredients 


Fold 

Bottom 






Fold 

Left Side 


Fold 

Right Side 


Classic Chicken or Steak 

Fire grilled marinated chicken or steak. 
Served sizzling with onions, bell peppers, 
warm tortillas, pico de gallo, cheese and sour 
cream. 18.99 


Mushroom Jack 

Juicy, marinated grilled chicken smothered 
with Jack cheese, applewood smoked bacon 
and fresh sauteed mushrooms. Served with 
onions, bell peppers and our house-made 
salsa. 20.99 

Fajita Trio 

Tender grilled steak, marinated grilled 
chicken and spicy garlic & lime grilled shrimp. 
Served with onions & bell peppers. 24.99 



Gluten menu available upon request. 


























CLASSIC CHICKEN 


Monterey Chicken® 

Marinated, grilled chicken breast with BBQ sauce, applewood 
smoked bacon, cheese & tomatoes. Served with loaded mashed 
potatoes and seasonal veggies. 17.99 

Cajun Chicken Pasta 

Cajun-seasoned chicken breast on penne pasta with creamy 
Alfredo sauce, pico de gallo, and Parmesan cheese. Served 
with garlic toast. 15.99 


Bacon Ranch Chicken Quesadillas 

Marinated grilled chicken, applewood smoked bacon, mixed cheese, Ranch 
dressing and a kick of southwestern spice. Served with sour cream, house- 
made pico de gallo and salsa-ranch dressing. Served with your choice of 
homestyle fries or spicy coleslaw 12.99 

Add house-made guacamole or sauteed mushrooms... .99 



HAND-BaTTeI?eI> 
WiNs fVfRY Time 

We start with NATURAL ALL-WHITE-MEAT chicken. 
HAND-BATTERED and fried to perfection. 


Our famous strips of hand-battered 
chicken fried to perfection. 

Served with spicy coleslaw and 
homestyle fries. 


Chicken Crispers® 

Strips of hand-battered tempura chicken fried 
to perfection. Served with honey-mustard 
dressing. 13.99 


Crispy Honey-Chipotle Chicken 
Crispers® 

Extra crispy, tossed with our spicy & smoky honey- 
chipotle sauce. Served with honey-chipotle 
sauce. 14.99 



Cajun Chicken Pasta 


SAVORY SEAFOOD 


Grilled Shrimp Pasta 

Spicy garlic & lime grilled shrimp over penne pasta tossed 
in creamy Alfredo sauce. Topped with pico de gallo, and 
Parmesan cheese. Served with garlic toast. 16.99 


Grilled Salmon with Garlic & Herbs 

Wild salmon fillet seasoned with garlic & herbs. 
Served with rice and seasonal veggies. 18.99 





Ocean Wise^ 


Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice 












Stupendously sweet endinGs 

All of our DELICIOUS DESSERTS are made with LOVE and devoured with enthusiasm. 



CHoc 




Chocolate Chip Paradise Pie® 

Chewy bar of chocolate chips, walnuts 
and coconut. Topped with vanilla ice cream, 
hot fudge and caramel. 5.99 


Frosty Chocolate Shake 

Creamy & delicious. Thick & frosty chocolate 
shake with chocolate sprinkles. 3.99 


Molten Chocolate Cake 

Warm chocolate cake with chocolate fudge 
filling. Topped with vanilla ice cream under 
a crunchy chocolate shell. 7.99 



BeVekAGeS 


Bottomless Beverages 

Free refills with coffee, brewed tea, flavored teas, 
lemonades and fountain drinks. 



Flavoured Teas & Lemonades 

Wildberry Iced Tea 

Our fresh-brewed iced tea has a delightful hint of 
wildberry to tickle your taste buds. 2.99 



diet 

pepsi 


Mango Iced Tea 

Adding sweet mango flavor to our fresh-brewed iced tea 
makes it delicious. 2.99 







Strawberry Lemonade 

Cold, bold & thirst-quenching lemonade juiced up with 
real strawberries. 3.99 


Fresh Juices 

For your enjoyment 
Chili’s serves you only... 

FRESH SQUEEZED 
Orange Juice 

FRESH SQUEEZED 
Grapefruit Juice 

FRESH SQUEEZED 
Lime Juice 


coffee: drinks 

Fresh Brewed 6.99 


Irish Coffee 

Bushmills Irish Whiskey and Coffee. 

Snuggler 

Peppermint Schnapps and Hot Chocolate. 

Kristo Coffee 

GranGala, Kahlua and Coffee. 


Beautiful (A.K.A. Adult Spanish) 

Grand Marnier, Courvoisier, 2oz. Coffee, 
heated in a snifter. 


Cafe Cloud Nine 

Baileys, Frangelico, Kahlua and Coffee. 


Almond Mocha Coffee 

Di Saronno Amaretto original, Dark Creme de Cacao 
and Coffee. 

Keoke Coffee 

Kahlua, Brandy, Dark Creme de Cacao and Coffee. 

Spanish Coffee 

Brandy, Kahlua and Coffee. 


















